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This listing of claims will rq^lace all prior versions, and listings, of claims in the 
application: 

I. ^9. (Cancelled), 

1 0. (Previously presented) A process for manufacturing a more matured taste^ 
relative to a control, in cheese or a cheese derived product wherein a caibo;?;Lypeptidase CPD-1 is 
used comprising adding a carboxypeptidiase CPD-1 preparation (i) to the cheese milk prior or 
together with the addition of coagulant or (ii) during the salting stage or (iii) to the cheese paste. 

I I . (Previously presented) The process according to claim 1 0 wherein the 
caiboxypeptidase CPD-1 activity is for at least 90% caused by a single enzyme. : 

1 2. (Previously presented) The process according to claim 1 0 wherein the ratio of 
endoprotease activity (PU) and carboxypq>tidase CPD-1 activity (CPG) is less than 0.01 . 

13. (Previously Presented) The process according to claim 1.0, wherein the 
carboxypeptidase CPD-1 -has the amino acid sequence of SEQ ID NO:3. 

1 4. (Previously presented) A process for increasing the flavour intensity,_relative to a 
control, in cheese or a cheese derived product wherein a carboxypeptidase CPD-1 is used 
comprising adding a carboxypeptidase CPD-1 preparation (i) to the cheese milk prior or together 
with the addition of coagulant or (ii) during the salting stage or (iii) to tibte cheese paste. 



-2' 

PAGE 5l9'RCVDAT3f712011 S:53:05PM [Eastern St^^^^^ 



NIXON VANDERHYE PC Fax 703+816+4100 Mar 7 2011 06:13pni P0Q6/Q09 

DUiL et ai 

AppLNa 10/587,525 
March 7, 2011 

1 5. (Previously presented) The process according to claim 14 wherein tiie 
carboxypeptidase CPD-1 activity is for at least 90% caused by a single enzyme. 

1 6. (Previously presented) The process according to claim 1 4 wherein the latio of 
endoprotease activity (PU) and carboxypeptidase CPD-1 activity (CFG) is less than 0.01 . 

17. (Previously Presented) The process according to claim 14, wherein the 
carboxypeptidase CPD-1 has the amino acid sequence of SEQ IDNO:3. 

1 8. (Previously presented) A process for accelerating cheese ripening in cheese or a 
cheese derived product wherein a carboxypeptidase CPD-1 is iised oompiising adding a 
carboxypeptidase CPD-1 preparation (i) to the cheese milk prior or together with the addition of 
coagulant or (ii) during the salting stage or (iii) to the cheese paste. 

19. (Previously presented) The process according to claim 1 8 wherein the 
carboxypeptidase CPD-1 activity is for at least 90% caused by a single enzyme. 

20. (Previously presented) The process according to claim 1 8 wherein the ratio of 
endoprotease activity (FU) and carboxypeptidase CPD-1 activity (CPG) is less than 0.01- 

2 1 . (Previously Presented) The process according to claim 1 8, wherein the 
carboxypeptidase CPD-1 has the amino acid sequence of SEQ ID N0:3. 

22. (Previously Presented) The process according to claim 12, wherein said ratio is 
less than 0.001. 
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> 23 . (Previously Preseated) The process according to claim 22, wherein said ratio is 

less than 0.0005. 

24. (Previously Presented) The process according to claim 1 6, wherein said ratio is 
less than 0,001. . 

25. (Previously Presented) The process according to claim 24, wherein said ratio is 
less than 0.0005. 

26. (Previously Presented) The process according to claim 20, wherein said ratio is 
less than 0.001, 

27. (Previously Presented) The process according to claim 26, wherein said ratio is 
less than 0.0005, 

28. (New) A process for manufecturing a more matured taste, relative to a control, in 
cheese or a cheese derived product wherein a carboxypeptidase is used comprising adding a 
carboxypeptidase preparation that preferentially liberates leucine, methionine and valine and is 
essentially free of endoprotease (i) to the cheese milk prior or together with the addition of 
coagulant or (ii) during the salting stage or (iii) to the cheese paste. 

29. (New) The process according to claim 28 wherein said carboxypeptidase is 

CPD-L 

30. (New) A process for accelerating cheese ripening in cheese or a cheese derived 
product wherein a carboxypeptidase CPD-l is used comprising adding a carboxypeptidase 
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CPD-1 preparation (i) to the cheese milk prior or together with the addition of coagulant or (ii) 
during the salting stage or (iii) to the cheese paste, 

wherein said acceleration is effected without the development of ofF-tastes. 

31. (New) A process for accelerating flavor development in a Gonda-type cheese and 
increasing sweetness, relative to a control, wherein a carboxypeptidase CPD-1 is used 
comprising adding a carboxypeptidase CPD-1 preparation (i) to the cheese milk prior or together 
with the addition of coagulant or (ii) during the salting stage or (iii) to the cheese paste, 

wherein said acceleration in flavor development and increase in sweetness are effected 
without the development of off-tastes. 

32. (New) A process for accelerating ripening and altering creaminess in a cheese, 
relative to a control, wherein a caxbo^cypeptidase CPD-1 is used comprising adding a . 
carboxypeptidase CPD-1 preparation (i) to the ch^se milk prior or together with the addition of 
coagulant or (ii) during the salting stage or (iii) to the cheese paste, 

wherein said acceleration in ripening and alteration in creaminess are effected without the 
development of off-tastes. 
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